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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

107 LLC


Alpesh  B Patel

10/8/2014

8775 N 107th St


Milwaukee,WI

BAR107

3-501.18 In the kitchen there are expired chicken breasts dated 10/3.  Food was disposed of. 


Potentially hazardous food must be discarded if the container is not properly date marked or has exceeded 
the time allowed.  COS

10/8/2014

Improper Hold

3-302.11 In the kitchen cooler there is raw beef and chicken over containers of cooked food.  Store all raw meats 
on the bottom shelf.  Manager moved food. 


All food must be protected from cross-contamination.  COS

10/8/2014

Cross Contamination

CDC Risk Violation(s): 2

Code Number Description of Violation Correct By

5-202.11 There is standing water in the left beer cooler.  Repair condensate line so water drains properly.


Properly repair plumbing.

10/22/2014

4-501.11 Install legs on the Haier freezer on the platform.  All food must be 6 inches off the ground and be easily 
cleanable around and under the unit.  NO cinder blocks,

10/22/2014

Good Practice Violation(s): 2

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

4Total Violations:



Inspector Signature (Inspector ID:84) Operator Signature

On 10/8/2014, I served these orders upon 107 LLC


Alpesh  B Patel by leaving this report with

Notes:

FDL ok

CFM no, see Special order.



Discontinue using a towel under cutting boards.  Buy a board mate. 

Keep towels in sanitizer bucket.



Conditional:  Owner has now added a homestyle Sharp microwave in the kitchen, a Haier freezer on the platform and a 
Westinghouse upright freezer in the basement for backup storage.  Legs will be ordered for the Haier freezer.  The other 
pieces are conditional, if at any time they do not keep temperature they will be ordered out.  Only commercial equipment from 
now going forward.


